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　In the 2003 fiscal year and as part of a series of measures to prepare an appropriate 
dietary environment, Okayama Prefecture launched its Restaurant etc. Registration 
Project for the Labeling of Nutritional Compositions. By the end of March 2012, 1055 
restaurants had registered. However, this project has reached its tenth year and has been 
experiencing certain problems, such as difficulties in finding new restaurants to register 
in certain regions. In light of this issue, we conducted a fact-finding survey targeting 
registered restaurants and their customers, and considered future countermeasures.
　Facts concerning the registered restaurants included the following. 1) A quarter of 
the registered restaurants have ceased displaying nutritional information. 2)  They did 
so because they were unable to update information after changing their menus. 3) They 
expected that few people would refer to the displayed nutritional information. 4) The 
majority of services considered that “healthy menus” contributed to health promotion 
better than displaying nutritional information. 5) The restaurants expressed a desire for 
the government to provide follow-up services and strengthen PR. 
　Facts concerning the customers of these restaurants included the following. 1) The 
majority of customers referred to the nutritional information and wished more restaurants 
registered. 2) Around 90% wished to use a healthy menu.
　The countermeasures that must be taken in the future included the following. 
1) Strengthen the PR of registered restaurants. 2) Provide an adequate system of 
consultation and support. 3) Develop a scheme that will enable services to provide healthy 
menus individually. 4) Organize a system that enables registered restaurants to calculate 
nutrients and prepare materials to display this information themselves.





























































収縮期血圧が 140mmHg 以上の人（20 歳
以上）の割合が 35.7%、糖尿病が強く疑わ

















































ら、県南を中心に 10 店を選択し、平成 25












































































































































































人は、10−20 歳代（p ＜ 0.01）が、おいしそ
うは 30 歳代（P ＜ 0.05）が、栄養バランス
は 60 歳以上（p ＜ 0.05）が有意に高かった。
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　参考にしている栄養成分は、エネルギー









































は 60 歳 以 上 で 有 意 に 高 く（p ＜ 0.05）、
大盛り小盛りなどの量の調整ができるは
10−20 歳代が有意に高かった（p ＜ 0.05）。












10−20 歳代で有意に高かった（p ＜ 0.01）。
表 12　栄養成分表示を増やしてほしいか　
表 10　栄養成分表示参考の実態　 表 11　栄養成分に関する理解・要望等
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　 栄 養 成 分 表 示 の 利 用 予 測 は、16.0 ±
15.2% で、健康日本 21 の最終評価9）にお
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12） 岡山県：健康応援スポット登録事業．
　   http://www.pref.okayama.jp/page/338576.html
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